ABSTRACT To estimate the shelf life of red cabbage sprouts (stored at 4 and 10°C), the numbers of total aerobic bacteria were determined during storage. Parameters for the Gompertz model were determined and the shelf life was predicted using a modified Gompertz equation. The estimated shelf lives of red cabbage sprouts packed with polyolefin film and polyamide/polyamide/polyethylene (PA/PA/PE) film at 4°C were 49.4 and 52.3 h, respectively, whereas those of red cabbage sprouts packed with polyolefin film and PA/PA/PE film at 10°C were 19.7 and 22.6, respectively. The shelf life prediction equation was appropriate, based on the statistical analysis of the accuracy factor, bias factor, and mean square error. On the other hand, for red cabbage sprouts treated with aqueous ClO 2 /fumaric acid and UV-C then packed with polyolefin film or PA/PA/PE film, the shelf life was predicted to be longer than 168 h. These results suggest that the combined treatment of aqueous ClO 2 /fumaric acid and UV-C can be useful for improving microbial safety and extending the shelf life of red cabbage sprouts during storage. 
Shelf life(h)＝λ-{A․{ln[-ln((7.7-K)/A)]-1}/(μ max ․ 2.718)(2)
Gompertz's model 적용
Gompertz's model은 미생물 성장예측 연구에 널리 사용 Any means in the same column (A-C) followed by different letters are significantly (P<0.05) different by Duncan's multiple range test. 
